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») The Pennsylvania Dutch loved has pies and ate them 
‘morning, noon and night There were pies on the table at 
every meal. Everyone helped himself and “ate himself full” 

g The Dutch housewife produced vast numbers of pies, in 

Ley epee great variety She made them in old-fashioned, deep earthen- 
ware pie-dishes and baked them in the big outdoor oven, 

GARDEN SPOT GIFTS, Inc. What a mouth-watering assortment she turned out; never 
© Copyright 2017 one or two but six or eight at a time. Berries from the garden 

or fruit from the orchard became miracles of fragrance and 

juicy goodness. When fruit was lacking, she turned a sur- 
prising array of other ingredients into unique pastries. 
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PENNSYLVANIA DUTCH SOUR CHERRY PIE 


1 qt fresh sour cherries Y2 cup flour 
1% cups sugar pie crust 


Mix flour and sugar and pitted cherries in a bowl Fill unbaked pie crust 
with the cherries. Put on a top pie crust, vented and bake in a hot oven for 
10 minutes. Reduce to moderate and bake for 20 minutes more. 


CURRANT AND RED RASPBERRY PIE 


Fill an unbaked pie shell with currants and red raspberries. Sugar gener- 
ously Add the top crust and bake for 30 minutes. This is unusual and very 
delicious. 


FUNERAL PIE 


1 cup seeded raisins, washed 1 egg, well beaten 

2 cups water juice of a lemon 

1% cups sugar 2 teaspoons grated lemon rind 
4 tablespoons flour pinch of salt 


Soak raisins 3 hours, mix sugar, flour and egg. Then add seasoning, raisins 
and liquid Cook over hot water for 15 minutes, stirring occasionally When 
the mixture is cool, empty into pie-dough lined pie plate. Cover pie with 
narrow strips of dough, criss-crossed and bake until browned 
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CREAM RASPBERRY PIE 


After lining a pie plate with pie crust, fill it with red raspberries. Cover it 
with granulated sugar and with an upper crust, but rub the edges of both 
¥ upper and lower crusts with butter, so they will not stick together Then when 
pie is baked make a cream filling with: 


1 cup milk 2 tablespoons sugar 
1 teaspoon cornstarch vanilla 


Cook this and when cool, add the whites of three eggs stiffly beaten Lift the 
upper crust of the pie and pour in this cream filling. Replace the crust and 
sift with powdered sugar 


BLACK WALNUT PIE 


4 eggs 1 cup black walnuts, chopped 
3 tablespoons flour 1% cups water 
1% cups sugar 1% cups dark corn syrup 


Make crust for 2 pies and line medium size pie plates. Sprinkle the walnuts 
over the crusts and then mix in the filling. The eggs must be well beaten 
before adding the sugar gradua ly Then fold in flour, corn syrup and 1% 
cups of water Bake in very hot oven for three minutes and then reduce to 
medium for 30 or 40 minutes. 


PASTRY HINT 


When making a fruit pie, put lower crust in the oven 5 minutes and bake 
while you are rolling out the top crust. Then put in filling and put on the top 
crust The undercrust will not be soggy 


SOUR CREAM RAISIN PIE 


1 cup sugar 1 cup thick sour cream 
3%4 teaspoon cinnamon 3 eggs, slightly beaten 
Y4 teaspoon nutmeg 2 cups raisins, ground 
Yg teaspoon salt 1 unbaked pie shell 


Combine all ingredients and turn into uncooked pie shell. Bake in hot, 450 
degree oven 15 minutes, and then reduce to 350 degrees for 30 minutes. 


LEMON CUSTARD PIE 


2 tablespoons flour 1 lemon 
2 cup sugar 1% cups milk 
2 eggs, separated 1 pie shell 


pinch of salt 


Mix 2 tablespoons of flour with % cup sugar and a pinch of salt Beat 2 egg 

yolks. Add the juice and grated rind of 1 lemon. Then add flour and sugar 
continuing to beat Stir in 1% cups milk and lastly fold in 2 egg whites 

beaten stiff, but not dry Pour into unbaked pie shell Bake in hot oven, 425 spe, 2. 
degrees for_L5 minutes. Reduce he moderate 350 degrees and bake 15 Sgabag 
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SCHNITZ PIE (Dried apples) 


1 Ib. of schnitz 2 cups sugar 
Ss 1 orange, rind and juice 2 thisp. cinnamon 
"ae prepared pie crust 


Cover Schnitz with water and soak over night Add orange rind and juice 
and more water if necessary Boil until soft, then put through collander and 
add sugar and cinnamon Pour into pastry lined shell, dot with butter, cover 
with top crust or lattice strips. Bake in hot oven (450-f) for 10 minutes. Reduce 
. to 350-f bake 30 minutes. 


MONTGOMERY PIE 
For the syrup part: 


2 cup molasses 1 cup water 
2 cup sugar 2 thisp. flour 
legg Y%4 lemon, juice and rind 


Combine above ingredients and pour into a 9 inch, unbaked pie shell 


For the topping: 


2/3 cup sugar 1 tsp. baking powder 
Y% cup butter 1 cup milk 
1 egg, beaten 1% cups flour 


Blend butter and sugar, add egg and beat well Add milk and the sifted 
dry ingredients a little at a time. Spread topping over mixture in the pie 
shell Bake in moderate oven (350-f) for 40 minutes. 


PUMPKIN PIE 


1% cups mashed 1 tsp. cinnamon 

cooked pumpkin 4 tsp. ginger 
1% cups rich milk % tsp. cloves, powdered 
3%4 cup brown sugar %4 tsp. salt 
2 eggs 2 thisp. butter, melted 
pastry for 9” shell 


Place all ingredients in a bowl and beat well with a rotary egg beater Chill 
and pour into an unbaked pie shell Bake in hot oven (450-f) for 10 minutes. 
Reduce heat to moderately slow oven (325-f). When surface of pie filling 
turns light brown, test by inserting a silver knife. If it comes out clean the 
pie is finished baking 


RHUBARB PIE 


3 cups diced rhubarb Y% tsp. salt 
12 cups sugar 1 thlsp. lemon juice 
3 thisp. flour 2 eggs, separated 


1—9 inch pie shell, 


Cut rhubarb into small pieces and arrange in an unbaked pie shell. Combine 
the sugar and flour, add egg yolks and lemon juice. Stir into a smooth paste. 
Pour this mixture over rhubarb. Cover with meringue made from the egg 
white. Bake in a hot oven (425-f) for 10 minutes, then reduce heat to (325-f) 
and bake for 30 minutes. 
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“The Pennsylvania Dutch way” : 
s 


Put 3 cups of flour into a mixing bowl, 


~ 


a little salt and 1 cup of lard. Then work 


the lard into the flour, with fingers, until 


drops at a time, until it’s just right for 


rolling out. This will make crust for 


three pies. No one ever makes just one 


it’s all crumbly. Work in water, a few ; 


pie in “Dutchland”’. . 


RIVEL (CRUMB) PIE 
1 cup flour 2 cup sugar 
2 cup butter and shortening mixed 
Mix or “crumb” the above ingredients together with the hands to form small 
lumps or rivels. Stew the rivels into a prepared pastry shell and bake in a 


hot oven (400-f) for 30 minutes. Some spread 2 tblsps. of molasses over it 
before baking. 


SHOO-FLY PIE 


For the crumb part: 
Y% cup shortening 1 cup brown sugar 
1% cups flour 
Work the above ingredients together: 
For the liquid part: 


%4 teaspoon baking soda Y4 teaspoon salt 

Ye teaspoon nutmeg %4 cup molasses 

a little ginger, cinnamon 3%4 cup hot water 
and cloves 


Mix well together and add hot water Into an unbaked pie shell, combine the 
crumbs and liquid in alternate layers with crumbs on bottom and top. Bake 
15 minutes at 450 degrees, then 20 minutes at 350 degrees. 


APPLE BUTTER PIE 


Ya cup apple butter 1% thisp. cornstarch 
2 eggs 1 tsp. cinnamon 
Y2 cup sugar 2 cups milk 


Pastry for 9 inch crust and strips for top 


Combine apple butter, beaten eggs, sugar, cornstarch and cinnamon and 
mix well Add the milk gradually to the mixture and blend well. Pour into 
unbaked pie shell. Top with “lattice” made from ¥% inch wide strips of 
crust Bake at 350-f, 35 minutes. 


COTTAGE CHEESE PIE 


14 cups cottage cheese 2 eggs, separated 

4 cup sugar 2 cups milk 

2 thisp. flour Y tsp. cinnamon 

Y% tsp. salt pie crust Y2 tsp. lemon rind grated 


Combine cottage cheese, sugar, flour, salt, lemon rind and spices. Add beaten 
egg yolks and mix thoroughly Add milk gradually and stir smooth Fold in 
beaten egg whites and pour into 9 inch, pastry lined pan. Bake in moderate 
(350-f) oven, 1 hour 


APPLE CRUMB PIE 


6 tart apples 3% cup flour 
1 cup sugar 1 tsp. cinnamon 
1/3 cup butter pastry for 9” shell 


Pare apples and cut into thick slices. Mix half the sugar with the cinnamon 
and sprinkle over apples. Put into unbaked pastry shell. Blend the flour, the 
remaining sugar and the butter and work into small crumbs, with your 
fingers. Sprinkle the crumbs over the apples. Bake in hot oven (425-f) for 10 
minutes then reduce to moderate (350-f) and bake for 35 minutes more. 
Serve with cheese. 


CURRANT AND RED RASPBERRY PIE 


Fill an unbaked pie shell with currants and red raspberries. Sugar gener- 
ously Add the top crust and bake for 30 minutes. This is unusual and very 
delicious. 


GRANDMA’S CRUMB OR SUGAR PIE 


2 cups flour ¥Y2 cup buttermilk or sour 

1 peas - brown sugar cream ay 

14 thisp. shortening salt fy \ 

1 tsp. soda Wy) a> ( 
oe 


1 - 9inch, unbaked pastry shell 


Combine sugar, flour and soda Cut in the shortening and blend well Add 
the liquid and rub into coarse crumbs. Put crumbs loosely into the unbaked 
pie shell Bake in moderate oven (375-f) for 40 minutes. This is a breakfast 
treat especially good for dunking in coffee. 


FUNNEL CAKES (Drechter Kuche) 


3 eggs 3 to 4 cups flour 
2 cups milk Ya tsp. salt 
% cup sugar 2 tsps. baking powder 


Beat eggs and add sugar and milk. Sift half the flour, salt and baking 
powder together and add to milk and egg mixture. Beat the batter smooth 
and add only as much more flour as needed Batter should be thin enough 
to run thru a funnel Drop from funnel into deep, hot fat (375-f). Spirals and 
endless intricate shapes can be made by swirling and criss-crossing while 
controlling the funnel spout with a finger Serve hot with molasses, tart jelly, 
jam or sprinkle with powdered sugar 
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BUTTER RAISIN TARTS 


1 cup raisins 1 cup brown sugar 
2 thisp. butter, melted 1 egg 
3%4 cup water 1 tsp. vanilla 


9-inch pie crust 


Combine all the ingredients and cook over low heat for 8 or 10 minutes. Line 
the cups of a muffin pan with pie crust Spoon the filling into the crusts and 
bake for 25 minutes in 400-f oven. 


OLD-FASHIONED CUSTARD PIE 


3 cups milk 3 eggs 
1/3 cup sugar 2 tsps. flour 
V2 tsp. salt VY tsp. nutmeg 


9 inch pie shell 


Mix the sugar and flour, then add the beaten eggs. Bring the milk to the boiling 
point and pour it gradually into the egg-flour mixture. Pour the mixture into 
the unbaked pie shell add salt and sprinkle nutmeg on top. Bake in 350-f oven 
for 45 minutes or until an inserted silver knife comes out clean 


VANILLA PIE 


For the bottom part; 

¥2 cup dark molasses Y2 cup brown sugar 
1 thisp. flour 1 egg 

1 cup water 1 tsp. vanilla 


Combine the above ingredients, cook until thickened and pour into an unbaked 
9-inch pie shell 


For the top part: 2 tsp. baking powder 
1 cup flour Y¥2 cup brown sugar 
Y2 tsp. soda Y% cup shortening 


Combine flour, sugar, soda, baking powder and melted shortening to make 
crumbs Top the bottom mixture with these and bake in 375-f oven 45 min. 


LEMON SPONGE PIE 


1 lemon, juice & rind 1 cup sugar 
3 thisp. flour 3 eggs, separated 
2 thisp. butter 1% cups hot milk 


V2 tsp. salt 
1—9 inch pie shell 


Cream butter and sugar, add egg yolks and beat well Add flour, salt, lemon 
juice and grated rind Fold in stiffly beaten egg whites and pour into unbaked 
pie shell Bake in 325-f oven for 45 minutes. 


BUTTERMILK PIE 


2 tbisp. flour 1 cup sugar 
2 cups buttermilk 2 eggs 
2 thisp. butter 1 tsp. lemon extract 


1—-9 inch pie shell 
Combine the flour and sugar to which add the beaten eggs, melted butter, 
milk and flavoring Pour into the unbaked pie shell and bake in a moderate, 
350-f oven for about 35 minutes. 


APPLE DUMPLINGS 


rich baking powder 1 teaspoon cinnamon 
biscuit dough 1 teaspoon nutmeg 

6 apples, medium size 2 cup raisins 

2 cup brown sugar 2 tablespoons butter 


2 teaspoon salt 


Prepare biscuit dough, roll % inch thick and cut into squares. Pare and core 
apples and place one in center of each square. Fill each with a portion of 
the seasonings, sugar, raisins and dot with butter Bring corners of the dough 
to the top of the apples and seal by pricking with a fork. Bake at 375 degrees 
for 30 minutes. Serve with cream or milk. 


APPLE PANDOWDY 


4 tart apples Ya teaspoon cinnamon 
Ya cup molasses 2 tablespoons butter 
biscuit dough 


Pare and slice apples and arrange in a well greased shallow baking dish 
Sprinkle with cinnamon, drizzle over molasses and dot with butter Cover 
with biscuit dough which has been rolled to about % inch thickness. Cut 
gashes in dough to allow steam to escape. Bake in moderate oven about 
375 degrees for 30 minutes. Serve hot, cutting out squares of the biscuit to 
use as a base for the fruit mixture. Serve with cream flavored with nutmeg 
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Into bottom of a buttered baking dish put thick layers of apples (or peaches) 
Sprinkle with sugar and cinnamon mixed Dot with lumps of butter 
Into a mixing bowl sift: 


1 cup sugar 1 cup flour 
1 tsp. baking powder Ya tsp. salt 


Into this break 1 egg Mix until crumbly Put over apples (peaches) bake in 
moderate oven (350) till crust is brown Serve with milk, whipped cream or 
ice cream 


PEACH DUMPLINGS 


1 cup sugar 1 cup flour 

1 tablespoon butter 2 teaspoons baking powder 
1 cup milk or cream Y2 teaspoon salt 

2 cups sliced peaches 2 cups hot water 


Make a syrup of the sugar with the butter and 2 cups hot water Add the 
peaches. Let this come to a boil Make dumplings by mixing flour and baking 
powder and salt into a fairly stiff batter with milk or cream Drop large 
spoonfuls of this batter into the boiling syrup and peaches. Cover and cook 
for 20 minutes. Serve while hot 
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